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By Kristy D. Carter
kcarter@civitasmedia.com

About mid-day, Jessica Bashlor lays 
her daughter down for a nap, but the 
mother doesn’t get to take that time and 
rest, herself. Depending on the number 
of orders she has to fill, Bashlor begins 
answering requests from her customers 
who love her handmade goat milk soap. 
If she’s lucky, she has just enough time 
while her daughter is napping to get in 
one batch of the soap.

Bashlor says she and her husband, 
Wally, have one goal — to provide 
handmade skin care, bath and fragrance 
product for their customers. While 
Jessica admits that Wally is the one with 
the business mind, it’s her persistence 
and love of the craft that keeps the soaps 
coming.

“I needed a hobby,” Jessica said 
from her home, talking while she was 
working on a batch of soap. “It was 
something that allowed me to continue 
being a stay-at-home mom and would 
be fantastic gifts for everyone.”

According to the Bashlors, who live on 
U.S. 421 north just beyond the Coharie 
Tribal Center, their business is built 
around their line of incredible goat 
milk soaps, lotions, body and room 
fragrances that all work together to 
offer customers the highest quality in 
skincare.

While one may assume soap making 
is an easy task, they would be mistaken. 
Jessica and Wally say they have spent a 
great deal of time researching the soap-
making process. In all, including internet 
research and hands-on research, Wally 
estimates Jessica has spent somewhere 
in the neighborhood of 600-800 hours.

“It took a lot of research for us to get 
where we are today,” Jessica pointed out. 
“You don’t want to give your customers 
a product that you don’t know anything 
about.”

Jessica has spent the last three years 
perfecting her craft and expanding 
her business. Her soaps are made of 
different types of oils, goat milk and 
fragrances.

“Each and every ingredient in our 

products are hand-selected for quality 
and the benefits they provide,” Jessica 
says. “Take a look at our products, and 
let us know how we can help you choose 
the best skincare solution today.”

Jessica hasn’t stopped with her hours 
of research time either. To make sure 
she has the perfect mixture of oils 
and fragrance, she has spent many 
additional hours in her kitchen mixing 

ingredients for that perfect bar of soap.
“Sometimes we get an idea of a 

scent that I think will be good, but once 
it’s mixed together, we realize it isn’t 
something we can sale,” Jessica said.

Her husband agreed.
“I have walked in the house before, 

just as she has mixed a combination of 
fragrances. I’ll say to her, ‘Wow! That 
really stinks. We can’t sell that.’ But once 

A clean alternative
Jess’s Soaps offers a line of natural soaps to customers

Jess’s offers body 
soaps, lotions, body 
sprays and room 
sprays — all made 
naturally.

Jess’s Soaps 
has a line of 17 

different scents.

Photos by Kristy D. Carter/
Sampson Independent
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A clean alternative

Jessica 
Bashlor pours 
a mixture of 
soap into the 
molds.

Jessica Bashlor 
mixes in coloring 

to make her soaps 
green and brown. 

All ingredients are 
natural.

it has had time to cure, it smells really 
good.”

The actual process of getting a 
bar of the moisturizing soap isn’t 
just about calling Jessica up and 
asking for a few bars to be shipped 
to your home. It’s about a three-
week process, if Jessica has all the 
ingredients at home at the time the 
order is made.

The mixing process of making 
soap takes about an hour. While, 
Jessica admits this is the fun part 
for her, it’s a chemistry lesson — a 
subject Jessica admits she hated in 
school. Jessica has to make sure their 
oils are properly mixed with the right 
amount of each oil. She also has to 
make sure the lye mixture and oil 
mixture are the right temperatures 
before mixing, if she wants the soap 
to turn out. The fragrance oils can be 
harmful to a users skin, Jessica said, 
so she has to make sure to add just 
the right amount of the fragrance oils 
so that her customers will be satisfied 
with the scent and texture of the soap.

Once a batch of soap has been 
mixed and poured into the molds, 
the soaps must sit for 12-24 hours to 
harden and set. Once the soap has 
set to the perfect consistency, the 
single loaf is cut into individual bars. 
Each batch makes 33 bars of soap. 
Jessica isn’t finished here. She must 
then let the soap cure for three to four 
weeks before it’s available for sale to 
the customers.

The bars are about four ounces in 
size. According to Wally, a bar of the 
soap should last about two weeks 
with one person using the bar, which 
is about typical for other brands of 
soap.

This process, Wally said, has 
been shortened. When Jessica first 
began making the soaps, she had 
to allow the soaps to cure for four to 
six weeks, but after working on the 
perfecting the process, they have cut 
the curing time almost in half.

“I have learned over the years how 
to perfect the process and make 
it work for us and make a better 
product for our customers,” Jessica 
said.

Jess’s Soaps offers a line of 17 
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different fragrances in the soap line. The goat 
milk bars, according to Jessica, are moisturizing 
and perfect for all skin types, including those 
customers with skin conditions such as eczema 
or dry skin. Jessica and her husband are 
currently working on expanding the soap line 
and making bars that are specifically made for 
those special skin conditions.

“Our soaps are across the board and good 
for all skin types,” Wally said. “But we want to 
personalize our soaps and make some bars that 
pay attention to those with skin conditions. We 
are expanding into what is specific to more skin 
types.”

Those fragrances that are most popular 
with her clients are Pink Sands, Jamaican Bay 
Rum and Honey Almond. Jessica does offer 
a fragrance free soap for those who don’t 
want something with a scent. For anyone with 
allergies, the fragrance oils are synthetic, and 
other oils are all natural, so there should not be a 
problem with a reaction.

“All our our ingredients have been 
researched,” Wally said. “We want to make sure 
the products we use are all natural.”

According to Jessica, even the coloring agents 
she uses to dye her soaps are natural. To make 
brown, Jessica uses unsweetened cocoa powder. 
It’s perfect for making the brown affect in the 
soaps and Jessica said it doesn’t add any smell 
to the batch of soap she is making.

Jess’s Soaps are shipped all over the country 

The process of curing the soap 
takes three to four weeks. The 
soaps sit on shelves in a room.
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Once mixed and poured into molds, 
a batch of soap makes 33 bars.

and many of her customers have a standing order.
In addition to the body soaps, Jessica has 

started a new line of scented goat milk lotions, 
body sprays and room sprays. She says she is 
continuing to work on perfecting the additional 
line, but the items are available. She also offers a 
shave bar of soap for the men. The bars generally 
last for two weeks, with normal daily use. These 
products, Jessica said, were made at the request of 
her customers and are taking off very well.

Jess’s Soaps are available at the Vance Street 
Market downtown Clinton, just across from the 
courthouse. For those who aren’t able to make 
it to the store, the soaps can be ordered online 
through Jessica’s Facebook page, and by the end 
of June, the website, www.soapsbyjess.com, will 
be completely up and running and purchases can 
be easily made through the website.

In addition to being available at the market in 
downtown Clinton, Jessica and Wally visit craft/
vendor fairs to sale their product.

To contact Jessica for an order, please email her 
at JessicaBashlor@gmail.com or call at 910-249-
9628.

Jessica is originally from Sampson County. Wally 
is from northern Virginia, but has lived in Sampson 
County for the last eight years. Jessica and Wally 
have one daughter, Zaidee, and are expecting 
their second child in August.

Reach Kristy D. Carter at 910-592-8137, ext. 2588. Follow us on 
Twitter at @SampsonInd. Like us on Facebook.
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Going nuts
Sampson’s Faircloth 
family wants people to 
think pecans year-round

By Emily M. Hobbs
ehobbs@civitasmedia.com

A father and son in Sampson 
County are nuts about pecans, 
and they are both ready to 
share their delicious — and 
homemade — candy and treats 
at their business just outside of 
Salemburg at Avenue Gourmet 
Pecans.

The candy-making side of the 
business started as a retirement 
project for Eddie Faircloth, and 
he brought his son and wife into 
the project as time went on.

“It’s hard to sell to customers 
in this area,” said Dwayne 
Faircloth, Eddie Faircloth’s son 
during an interview in late April 
at their business and residence 
on The Avenue.

“Everyone here has a pecan 
tree in their backyard,” Dwayne 
added, “so we had to look for 
other outlets, other means to 
basically sell our product. We 
were looking for something that 
would grab people’s attention 
whether it be in a candy form or 
whether it be in an added value 
of some other sort.”

“My dad took some into 
work one day because people 
were asking; they wanted some 
chocolate-covered pecans,” said 
Dwayne.

“I used to take my employees 
candy during Christmas… as a 
token,” Eddie explained. “They 
liked it. And when came to the 
position we were trying to get 
rid of the pecans themselves…
so we said let’s try it now.”

Right now they are delving into 
other outlets to sell their pecans 
and candy, but the scrumptious 
treats are already on shelves in 
select locations throughout the 

county.
The hand-dipped candies 

come in many different 
arrangements, and they have 
spent countless hours working 
on their product.

“That first rush, everyone 
could not get enough of it,” 
detailed Dwayne.

“I will never forget this, we sat 
here one night and we just kept 
dipping and kept dipping,” he 
added. “We dipped probably, I 
don’t know how many pounds of 
pecans, but we dipped … there 
was enough there that we stayed 
here to almost midnight.”

For a while, he said, that’s what 
they did. He would go to his day 
job, come home and dip pecans. 
Eventually they got into a rhythm 
and figured out a good system 
so they could spread out their 
labor over the weekends.

The whole family has worked 
tirelessly, particularly around the 
holidays, to get orders filled and 
make enough treats to supply 
businesses and residents, all 
who have fallen in love with their 
candies and pecans.

Both Faircloths say that when 
people try their candies, it 
doesn’t take long for that love 
to kick in, and they have found 
that folks are finding them 
irresistible, even people who 
don’t care much for pecans.

“We are extending our local 
market,” said Dwayne. “We work 
with small, buy local stores, like 
Simply NC in Clinton.”

The Faircloths are big 
believers in the push behind 
buying local, and they said that 
is something that they are aiming 
for.

The pecan orchard was 
started in 2009, and they started 
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making candy in 2012, 
making this their third year in 
the candy business.

Summertime is a hard time 
for a pecan business, but that 
isn’t stopping the Faircloth 
family. Pecans are a seasonal 
item, but the family is standing 
ready to get their pecans out 
there any time of year. They 
have them stored up, and kept 
fresh, waiting for customers.

Dwayne is with the NC 
Pecan Growers Association, 
and he said that the board is 
working on marketing pecans, 
plus working to convince 
people that pecans can be 
bought year round.

“Pecans are a health nut,” 
explained Eddie. “They have 
19 vitamins in them.” Pecans 
can be used in a variety of 
foods, beyond just the usual 
things that we see them in, 
like pecan pie, and they have 
bags of them ready in bulk for 
anyone who wants them.

“We have 15-pound bags 
all the way up to 35-pound 
bags,” he added. “We are also 
looking into local restaurants.

“We want to put a spring 
and summer twist on pecans,” 
he continued. They want 
people to realize that pecans 
could be used as a topping 
on desserts, and have gone 
so far as to add recipes to 
their websites featuring 
pecans.

“We want to take pecans 
somewhere besides pecan 
pie, and the winter and fall,” 
Dwayne said.

The Faircloths are 
considered home processors, 
and are overseen by the NC 
Department of Agriculture’s 
Food and Drug Protection 
division.

Federal laws require 
that certain types of food 
facilities also must register 
with the US Food and Drug 
Administration.

This division works with low 
risk clients, who are making 
things like candy and jams.

“They make sure we are 
using good manufacturing 
processes,” said the elder 
Faircloth. “I’m in the pork 
business, so I already knew 

(about it).”
“We had to have our 

water tested, plus our 
refrigerator and freezer,” he 
added, explaining that they 
have to maintain a certain 
temperature to keep their 
products safe and in the best 
condition for retail.

“We have to do it a certain 
way,” Eddie continued.

“We are open for inspection 
at any time,” stated Dwayne.

Right now they are working 
on gift bags with their 
products, as well as marketing 
them as excellent corporate 
gifts, or things like Mother’s 
Day tins.

“This is very new to us,” 

divulged Eddie. “There’s 
nothing gourmet about our 
products, except that they 
taste good.”

The Faircloths said that 
their biggest obstacle so 
far has been simply being 
a small business, and that’s 
led to challenges in the retail 
market. Getting a big box 
store to carry their products is 
not a feasible option because 
the markup would have to be 
enough for everyone to make 
a profit, without the product 
being over priced.

Yet that doesn’t bother the 
Sampson family— they are 
loving being a small North 
Carolina business, and keep 

“Pecans are a health nut,” explained Eddie. 
“They have 19 vitamins in them.” Pecans can 
be used in a variety of foods, beyond just the 
usual things that we see them in, like pecan 
pie, and they have bags of them ready in bulk 
for anyone who wants them.

 — Eddie Faircloth
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on despite the fact that this 
area is what they have called 
a tough market.

Pecans can be stored in 
their shell for two years, 
and shelled they last a year; 
however, the pecans you find 
on the shelf in the grocery 
store, they are only good for 
six months.

Just like an apple turns 
brown after it’s been cut and 
is left out to the open air, 
a pecan will do the same 
thing. Pecans that have been 
sitting on a shelf for a long 
time will turn darker and 
the fresh ones, like those of 
the Faircloths, will be much 
lighter.

Dwayne said that after a 
while on the shelf the taste of 
the pecans will degrade , and 
the color will also be effected.

“You’re looking for a 
beautiful golden color,” said 
Eddie, as he held a bag of 
their pecans. He said that 
often pecans that are on the 
shelves in store can be even a 
couple of years old.

“The biggest thing Mr. 
Elby Powers told me one day, 
I’ll never forget,” Dwayne 
added. “I remember it was 
December 20th or something 
like that. He said ‘You’d better 
hurry up, you’ve only got 10 
more days.’ I said 10 more 
days for what? He said ‘To sell 
this year’s pecans, because in 
11 days, they’ll be last year’s 
pecans.

“That’s one of the first things 
they’ll ask, ‘are these this 
year’s pecans,’” he said. “You 
have to make yourself clear.”

“It got to the point this past 
Christmas that every waking 
moment we were making 
candy,” stated the younger 
Faircloth.

“We’re looking to 
automate,” said Eddie, adding 
that even though this started 
as a project for his retirement, 
it has come to fruition much 
faster than they anticipated.

“When I started this it 
was just something for me 
to do when I retired, and 
have some income,” he said. 
“It progressed a whole lot 
quicker.”

Around here, folks will tell 

you that it can take up to 10 
years for pecans trees to 
start bearing nuts, yet for the 
Faircloths, it only took three.

“It was July, and we 
were spraying trees, and I 
couldn’t believe my eyes,” 
he divulged. “I stopped the 
tractor and jumped down, and 
sure enough, it was a pecan. I 
was tickled to death.” He still 
has that first-ever pecan.

“I couldn’t believe it - 
three years, we already had 
pecans,” he attested.

“A lot of older people will 
tell you that it will take eight 
to 10 years before you ever 
see your first crop of pecans,” 
added Dwayne.

Right now they pick their 
pecans by hand.

“About the second week in 
October, you’ll know they are 
getting ready, because of the 
crows,” he said.

“I’ll never forget about two 
years ago, the crows kept 
flying in, my dad was off 
that week, and he called me 
and said that the pecans are 
ready,” Dwayne explained. “I 
said how do you know? He 
said because the crows were 
all in the trees and they are 
sitting there waiting for them 
to bust open just enough to 

peck in there and pull the nut 
out.”

“So we have to actually 
harvest the nuts early, before 

they fall onto the ground,” he 
added. They take ladders 
down in there and pull them 
out by hand. Then they have 
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to dry them.
To get their trees, the 

Faircloths have to find 
suppliers out of Georgia or 
Texas, as no one here has the 
quality of trees that they are 
looking for.

Trees are often grafted in 
order to solve pecan tree 
problems like multiple year 
production gaps and diseases.

The Faircloths also said that 
if you want pecan trees, you 
have to order them between 
July and September, and that 
there are only so many trees 
that are grafted each year.

Only 13 states in the US 
grow pecans, and they are 
all in the Southern part of the 
country. There are also lots of 
pecan trees being planted in 
South Africa and Brazil as well.

Pecans are good for helping 
with lowering cholesterol 
and weight control, and they 
are also antioxidant rich and 
nutrient packed.

The Faircloths started with 
three different varieties of 
pecan trees, and that has 
noq grown into eight. Their 
orchard has over 250 trees 
right now.

More information about 
Avenue Gourmet Pecans, 
including how to order, can 
be found on their website at 
http://www.avenuepecans.
com/ or their Facebook page 
at https://www.facebook.com/
MillHousePecans

Emily Hobbs is a sta�  writer for The 
Sampson Independent. She can be 
reached at 910-644-0447.

Got a taste 
for pecans?

See pecan recipes 
on page 22.
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By Chris Berendt
cberendt@civitasmedia.com

AJ Family Farm has 
brought an old-school 
method of raising pigs 
to Garland, and now is 
offering its all-natural 
pastured pork — along 
with produce — to a 
retail venture the family 
hopes will highlight the 
local operation as well as 
revitalize the town and 
people’s healthy-eating 
habits.

Located at 15736 
Garland Hwy. just north of 
Garland, AJ Family Farm 
offers premium pastured 
pork and has many other 
offerings in the works. 
The newest venture is its 
store, which will offer all 
the farm’s products straight 
from the field. It opened to 
the public in October 2014.

“The main reason is 
to expand our business 
and let people in our area 
try something different,” 
said Caleb Johnson, 
who operates the family 
business with his father, 
Anthony. “It’s a different 

type of meat. It tastes 
different and it looks 
different than what is 
normally found at a grocery 
store.

“Everyone seems to like 
it,” he said. “It’s pretty much 
the way it was 40 or 50 
years ago.”

Anthony said there is a 
difference in the color of 
the meat and its flavor, but 
attested that the feedback 
has been incredibly 
positive, with many flocking 
to the idea of a natural 
product that hearkens back 
to how farmers once grew 
pigs.

“We’re trying to offer a 
healthy alternative,” said 
Anthony, who stressed 
he was not casting any 
aspersions on local 
integrators. “It’s not to say 
that our hog is a better 
hog, but we are growing 
one more like people were 
accustomed to having, and 
we’re doing it steroid free 
and without medications. 
We’re trying to offer a 
healthy, naturally-grown 
product.”

AJ Family Farm 

undergoes reviews and 
assessments of its operation 
and farming practices 
on an annual basis to 
receive certification 
as Animal Welfare 
Approved. Participating 
in the independent third-
party process, they said, 
demonstrates that AJ Family 
Farm has a commitment 
to the care of the animals 
it raises and the land 
resources that support 
them.

Having that AWA seal 
of approval means the 
farm engages in breeding, 
growth and finishing 
approaches that enable its 
herd to utilize normative 
habitats and natural growth 
practices.

“We have an audit every 
year on the hogs,” said 
Caleb.

Anthony said maintaining 
an all-natural operation 
under the AWA guidelines 
requires more intensive 
management.

“It’s more labor intensive 
because you’re out there in 
the cold, the rain, the heat,” 
said Anthony.

Garland business returns to 
old-fashioned way of raising pigs

Garland business returns to 
AJ Family Farm 
undergoes reviews 
and assessments 
of its operation and 
farming practices on 
an annual basis to 
receive certification 
as Animal Welfare 
Approved. It has an 
annual audit on all 
of its hogs.

Pasture 
raised 

goodness
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Animal Science Technology

Visit www.sampsoncc.edu and 
contact 592-8084 

for early fall registration

Fall Registration 

August 12th and 13th!!!

• Complete a two-year SCC
Degree in Animal Science

• Then transfer to NCSU to 
receive a four-year degree
from NCSU in Agricultural 
Science/ Agriculture 
Education

NC STATE UNIVERSITY

311 N. East St. Roseboro, NC
(910) 525-5353

Mon. - Fri. 10:00 a.m. - 6:00 p.m.  |  Sat. 9:00 a.m. - 4:00 p.m.
Nicer than your Neighbors    Visit with Us Soon

Follow us on Facebook at Garden and Gifts

MORE THAN JUST 
A Hardware Store

Unique Gifts for Any Occasion!!!

at James Trading Company

305 N Main Street Roseboro

A Hardware Store

“Beautiful Dresses, Tops & Accessories”

“Large  Selection of Rainbows and Southern Shirts”

A Hardware Store

“Gifts for that Special One”

“Large  Selection of Rainbows and Southern Shirts” “Baby Gifts plus so Much More”

305 N Main Street Roseboro

Located 
Next Door

Gift Shop Hours

The pigs are able to roam free at 
AJ Family Farms, part of being 
raised in an all-natural setting.

“If it’s snowing, you’re out there,” 
Caleb said.

Since 2011, that is how AJ Family 
Farm has operated. The business 
currently has 60 sows in production as 
part of the farrow to finish operation.

“It’s hard to have a large-scale 

operation and be able to stay within 
(Animal Welfare) guidelines,” said 
Anthony.

“But there is room for growth,” Caleb 
quickly added.

Inside the AJ Family Farm store, 
visitors will find a bevy of pork 

“We’re trying to offer a healthy 
alternative. It’s not to say that our 
hog is a better hog, but we are 
growing one more like people 
were accustomed to having, and 
we’re doing it steroid free and 
without medications. We’re 
trying to offer a healthy, 
naturally-grown product.”

 — Anthony Johnson
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products, including chops, 
country pork steak, ribs, 
ground and link sausage, roast, 
bacon, fatback, tenderloin 
and BBQ hogs among others. 
Everything is thick cut, perfect 
for grilling.

The Pit Restaurant in 
Durham as well as local hot 
spot Southern Smoke BBQ in 
Garland are among those who 
have purchased product from 
AJ Family Farm. The pork is all 
natural — no steroids, growth 
hormones, fish meal, blood 
meal or bone meal.

“It’s strictly a grain diet,” said 
Caleb.

Caleb began the hog 
operation under the Animal 
Welfare Approved shield 
and is the driver behind all 
of the breeding, growth and 
management of the herd. He 
graduated from N.C. State with 
a BS in Agricultural Business in 
2011 and returned to the farm, 
bringing with him a revamped 
approach to the land farmed 
for decades, in a goal toward 
longevity.

“I wanted to come back 
and farm,” said Caleb, “and 
my senior year in school I was 
looking at something new to 
add to the business — and 
I decided on the hogs. We 
started it the spring semester 
(March 2011) before I 
graduated.”

It was an idea embraced by 
Anthony, who along with his 
wife Mary Anne, were both 
raised on farms.

With nearly four decades 
of farming under his belt, 
Anthony has spent a lifetime 
nurturing row crops and 
growing vegetables and 
blueberries, supplementing 
that by raising both cows and 
hogs. Mary Anne works full-
time in her nursing practice 
while still working full-time as 
mother and farmer, working in 
the fields or in the store as the 
maternal leader.

It is truly a family enterprise.
On this spring afternoon, as 

Caleb and Anthony talk about 
the origins and progression 
of AJ Family Farm, Anthony’s 
daughter Gabrielle and 
Gabrielle’s daughter Lakin, 
1, play inside the store. Along 

with Mary Anne, both Caleb 
and Gabrielle’s spouses — 
Hailey and Taylor, respectively 
— often offer a helping hand 
when needed.

“This is a complete family 
business,” Caleb attested.

“That is what we wanted it to 
be,” his father concurred.

Along with pork products, 
the Johnsons know that for the 
retail portion to be successful 
in the long term, a variety 
needs to be made available to 
the consumer.

To that end, there are crops 
being grown in the field — 
sweetcorn, field peas and 
cucumbers currently among 
them — and Caleb is getting 
greenhouses up and running. 
Squash, okra, watermelons, 
cantaloupes and pumpkins 
will be just some of the farm’s 
future products.

Caleb emphasized that the 
produce will not be simply 
spring and summer offerings, 
but mainstays throughout the 
year with the greenhouses in 
operation.

“We’re going to have fresh 
tomatoes, cucumbers, peppers 
all throughout the year,” he 
remarked.

The operation has also 
added more than a dozen 
cows to the mix. While not 
AWA approved, they are being 
fed and raised on the same 
standards — so pork, beef and 
produce are expected to fill 
the shelves at the store before 
too long. And it does not end 
there.

“We’ve got some laying 
chickens that I hope will have 
some eggs,” said Caleb. “Our 
goal is to have everything 
produced locally and a fresh 
market right here for the 
community and all passers-by 
to enjoy a good quality healthy 
product.”

“We’re trying to do our 
gardening the same way — 
pesticide free, no herbicides 
or anything,” Anthony added. 
“Our whole goal is producing 
food that is a healthy 
alternative, that is free of 
pesticides. There is a growing 
demand for that. People are 
more conscientious of what 
they are eating and where it is 

Thick-cut pork products pack the store at AJ Family Farms, which will soon 
add to its offerings with produce, eggs and beef.

A sow with some of her young ones in one 
of the outside pens at AJ Family Farm.

Not just about pork, the farm has plenty of chickens 
that will be laying eggs to be sold at the store.

14    Home Grown Magazine    May 2015



coming from.”
That will be no mystery 

for AJ Family Farm.
While the pigs cannot 

be seen from Garland 
Highway — Caleb hopes 
to get them into the 
pasture sooner than later 
this year— the crops line 
the fields next to the store 
and across the road.

“People can come 
down here and see what 
we’re growing,” Anthony 
remarked, “not just see 
it on the shelf. They’ll be 
able to see the squash and 
the cucumbers growing, 
and the field peas and 
sweetcorn patches across 
the road.”

The father and son said 

they hope new signage, 
along with a new crop, 
will bring in the visitors 
this summer and many 
summers to come — and 
all year for that matter.

A longtime blueberry 
farmer in his own right, 
Anthony hopes to 
implement a blueberry 
patch and, possibly in 
another year or so, offer 
the option for customers to 
pick their own.

“We’re trying to get 
something in here besides 
meat,” said Anthony, who 
noted that meats and 
produce is a winning 
combination. “If they know 
they can come here and 
get fall vegetables or 

All photos by Chris Berendt
AJ Family Farm is just that, a family farm. Caleb Johnson, 
at left with sister Gabrielle, is the driver behind all of the 
breeding, growth and management of the pasture-raised herd, 
with his father and longtime farmer Anthony Johnson (holding 
Gabrielle’s daughter Lakin) running the farm with his son.

A bale of hay, a large bucket and some canvas lets passers-by know exactly what is at 
the heart of AJ Family Farm.
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tomatoes for the summer and they know it’s 
locally grown and hasn’t been treated with 
anything, that’s what we’re trying to create.”

Some landscaping in front of the store 
off Garland Highway will also make way 
for a produce stand, another way to attract 
visitors, who can see the healthy pigs and the 
colorful produce on their way in and out of the 
southern Sampson town.

“Everything is grown in wood lots and 
pasture areas,” said Caleb. “We normally have 
them in pastures every year, but the weather 
set us back this year.”

Once a crop is grown and harvested, Caleb 
said he hopes to have all of the pigs moved 
from wood lots to the large field off Garland 
Highway so passing motorists can see them. 
There, the pigs can forage and, with the crops 
at AJ Family Farm being no-till, that allows 
organic matter to build up in the soil for the 
next crop, Caleb explained.

AJ Family Farm’s operation is not large scale 
by any means at 5-10 acres, but it is still very 
new.

“We’re just getting in it,” said Anthony. “We 
want to be able to produce because what we 
don’t sell, we’re going to eat ourselves. Our 
goal is to be able to sustain our herd and 
increase it, while reaching out into other areas 
to sell our product.”

Caleb agreed.
“Our short-term goal is to build this 

business up here for the community and 
then expand our cut products to some small 
restaurants, family grocery stores, mom and 
pop stores and other retail businesses,” Caleb 
said.

A native of nearby Parkersburg, but a 
resident of Garland his whole life, Anthony 
was the town of Garland’s mayor for many 
years. He said the town has made great 
strides toward reviving itself in recent years 
with the additions of several businesses and 
restaurants, and AJ Family Farm is a part of 
that.

“We’re willing to work with local 
merchants,” he said. “The more stuff that 
comes into Garland, the more business it 
brings for everyone. If we can bring people 
here and they go into town and find other 
things they want, they’ll come to Garland 
more often.”

During the holidays and throughout the 
summer, countless people travel through 
Garland toward White Lake and Myrtle Beach.

“If we can get people to stop and spend 
time in our town,” Caleb said, “that will help 
improve our community.”

To reach AJ Family Farm, visit ajfamilyfarm.
com or call 910-529-1938. The store is open 
from 1-6 p.m. Monday through Friday and 10 
a.m. to 3 p.m. Saturday. Those hours could 
expand for the summer.

Reach sta� writer Chris Berendt at 910-249-4616. Follow the 
paper on twitter @SampsonInd and like us on Facebook.

Yields: 4 servings
Cook time: 2 hours
Prep time: 15 minutes
Ingredients
Dan’s Rub
1 teaspoon onion powder
1½ teaspoons garlic pepper (optional)
1½ teaspoons lemon pepper
1½ teaspoons paprika
2 teaspoons black pepper
2 teaspoons seasoning salt
¼ teaspoon cayenne pepper
¼ teaspoon cumin
¼ teaspoon thyme
½ cup packed brown sugar
½ teaspoon garlic powder
½ teaspoon grated orange rind
2 full slabs pork baby back ribs or 8 pork country-style ribs
3-4 tablespoons spicy brown or dijon mustard
Instructions
Combine the rub ingredients. Lightly coat the rib meat with mustard; all 

sides for country-style ribs and meat side for baby back ribs. Sprinkle ½-cup 
rub mixture evenly over the ribs. Press into mustard and wrap ribs tightly in 
aluminum foil.

Place the ribs on the grill over indirect heat. (Note: This means that you place 
all the charcoal on one side of the grill. When the coals are ready, the food 
gets placed on the opposite side of the grill.) Cook the meat covered for 90 
minutes.

Remove the ribs from foil and sprinkle the remaining rub mixture over the 
ribs (do not rewrap in foil). Place the ribs, meat side down on the grill over 
indirect heat. Cover the grill and cook for 10 minutes. Turn the ribs so they are 
facing meat side up. Cover grill and continue cooking an additional 10 minutes 
or until ribs are tender.

Read more at https://www.kingsford.com/recipe/#HwPwpI02uEhlfKvw.99

Texas Style Baby 
Back Pork Ribs

RECIPE:
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ATTENTION FARMERS!
THERE IS A NEW FARM BILL!

Managing risk is an important part of your operation 
because of the new 2014 Farm Bill. Crop insurance 
from D.D. Cox Agency will help you manage these risks 
in 2016. D.D. Cox Agency has been selling only crop 
insurance since 1957.
Call Phil Gore or Charlie Gore today for your 2016 
coverage at (800) 807-3339. Don’t wait to sign up! Selling 
all MPCI products. Call before September 28, 2015 
for most Fall 2016 coverage. Our agency writes crop 
insurance coverage with four approved companies. Call 
Phil Gore or Charlie Gore today!

Contact DD Cox Agency for your crop insurance needs today!
FARMERS ARE CROP INSURANCE.

16 White’s Crossing Plaza, Whiteville, NC
(910) 642-8493 or (800) 807-3339 • Fax (910) 642-2694

Equal Opportunity Provider

CROP INSURANCE 
FOR FARMERS IS OUR
 ONLY BUSINESS.

CROP INSURANCE 
FOR FARMERS IS OUR
 ONLY BUSINESS.

D.D. Cox Agency, Inc.
PHIL GORE-MANAGER, CHARLIE GORE-REPRESENTATIVE, 

PAM STANLEY-OFFICE REPRESENTATIVE, CHERYL MCRAE-REPRESENTATIVE

CLINTON DRUG 
COMPANY

307 Beaman Street • Clinton 
(2 Blocks From Hospital) 

592-8444

SHOP SAMPSON COUNTY’S 
LOWEST PRICED PHARMACY

 * Lowest Prescription Prices  * 
 * 7 Pharmacists  * Drive Thru *

 * Window  * Open 7 days a week  *  
 *  Free Blood Pressure/Sugar testing *

We care 
about our 

customers!

Yields: 12 servings
Cook time: 7 hours
Prep time: 20 minutes

Ingredients
Baste:

1 bottle (12-ounce) dark beer
1 cup (2 sticks) butter
1 tablespoon sugar
1 teaspoon ground cumin
1¼ cup cider vinegar
1¼ cup distilled white vinegar
1½ tablespoon fresh lemon juice
2 tablespoons salt
2 teaspoons black pepper
2 teaspoons dry mustard
2 teaspoons paprika
3 teaspoons chili powder
¼ cup soy sauce
½ cup Worcestershire sauce

1 bottle KC Masterpiece® Original Barbecue Sauce
1 pork butt (7–8 pounds)
24 slider buns
Dry Rub:

1 tablespoon dark brown sugar
1 tablespoon paprika

2 tablespoons granulated sugar
3½ teaspoons garlic salt
¼ teaspoon black pepper
¼ teaspoon cayenne pepper
¼ teaspoon ground cumin
¼ teaspoon oregano
¾ teaspoon chili powder

Instructions
While the pork is cooking, combine all of the baste 

ingredients in a medium saucepan and mix well. Place 
over medium-low heat and simmer until the butter melts. 
Keep baste on low heat until ready to use.

Build a charcoal fire for indirect cooking by situating 
the coals on only one side of the grill, leaving the other 
side void. Add a small aluminum pan to the void side of 
the grill and fill it halfway with water.

In a small bowl, combine the dry rub ingredients. Coat 
the pork evenly with dry rub, patting gently until the 
mixture adheres to the meat.

When the grill reaches 250˚F, place pork butt on the 
void side of the grill over the water pan, close the lid, and 
cook over indirect heat for 4 hours.

Read more at https://www.kingsford.com/
recipe/#VrYPVo6rZZU3sW91.99

Beer-Basted Pulled Pork Sliders
RECIPE:
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By Chase Jordan
cjordan@civitasmedia.com

As Alan B. Page begins to work, chips of wood begin to fly 
adding to the collection of sawdust on his shop floor. With each 
turn and grind, the piece of wood he is working on begins to form 
into a work of art, suitable for game hunters such as himself.

“When you first get the tool in your hand, it’s kind of like a 
ballet,” Page explained about using the wood file. “You put 
pressure, but you also release pressure at the same time. It’s an art 
to getting it right.”

Moments later, Page holds a duck call in his hand. In the future, 
that call will be added to his collection for his business, Leaning 
Tree Game Calls.

Misty and River, his hunting dogs,also peeped in on the action. 
Misty and River, his hunting dogs, also peeped in on the action. 
They also follow him during his outdoor adventures. Hunters such 
as Page rely on the devices to mimic animal noises to attract prey.

Page takes pride in each game call that he carefully crafts on 
the sander. the machine. After several other steps which include 
sanding and gluing, he drops it into a bucket of furniture oil. A day 
or two later, it’s polished with Renaissance Wax.

“Nobody really oils and waxes their calls,” Page said. “Most 
people are putting polyethylene on them and they are shiny. You 
don’t want shiny when you’re duck hunting. The shine reflects the 
light and the ducks can see it.”

Page said his method is also better for preservation purposes.
“This will stay like a natural piece of furniture,” he said. “You can 

just re-wax it if you need to.”
Next, he applies artwork using a woodburn. Each design is 

different.

The call of the wild
For Alan Page, making 
game calls brings him closer 
to the outdoors he loves

Alan B. Page makes a product for his 
Leaning Tree Game Calls inside his shop.
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We support Farmer’s and 
our Agricultural County
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Specializing in Mr. Garfield’s Famous Liver Pudding, Cooked the Old 
Fashioned Way. Clear Run Farms’ 

Country Sausage and Eastern NC BBQ

Try Our
“PORKBURGER”

available at The Grill
open for Breakfast & Lunch

6:00am - 5:00pm

Located at the intersection of 
Hwy 421 & 41, Harrells, NC

910-532-4470

Fresh

Seasonal 

Produce

BBQ
Pigs

Growing Futures and Cultivating Collaboration

To learn more, please visit us online at
www.umo.edu/ag or call 800-653-0854

The University of Mount Olive supports 
our agriculture communities by:

Preparing a highly trained workforce through degree 
programs in agriculture education, agribusiness, and 
agricultural production systems.
Working with agribusinesses to support agricultural 
economies in rural communities
Partnering with businesses to help improve operations 
and infrastructure through business planning and training

•
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“I don’t try to make them all identical,” 
Page pointed out. “Every one of them is 
unique. All the artwork is different; I just 
do it out of my head.”

One of the calls included Page’s artistic 
work of a father and son hunting together 
near trees and ducks.

“People really like that,” he said about 
his designs for Leaning Tree Game Calls.

Along with hunting, art has been 
another aspect in the entrepreneur’s life. 
His home near Garland is decorated with 
several oil paintings, which were featured 
in several shows and art galleries.

“I’m an artist at heart,” he said looking 
over his work. “I’ve been doing art all my 
life.”

Another unique aspect of his work is a 
concave which provides more comfort for 
the mouth when the hunters make sounds 
such as the quack, the sharp tone that is 
used mostly for waterfowl hunting. Bands 
are made out of copper and duck call 
reeds are attached to the game calls. The 
copper ring around the insert reinforces 
the wood from cracks and everyday 
usage.

It takes about nine different steps to 
make calls for ducks, gooses, deer and 
turkeys. The whole process began when 
Page cut down pieces of wood using 
a chainsaw. Next, comes the sanding, 
polishing, applying artwork, smoothing, 
waxing and applying other pieces to 
mimic many outdoor animals. It’s a labor 
he enjoys doing.

One of his unique products is a turkey 
call which can produce about eight 
different sounds. Some of his other listed 
products in his catalog include turkey box 
calls, turkey friction calls, deer grunt calls 
and even wine stops, which is a two-in-
one corkscrew and bottle stopper.

The Virginia Beach, Va. native has been 
duck hunting since he could walk.

“I grew up in the city, but I’m a country 
boy at heart,” Page acknowledged. “I love 
to hunt and fish. I really love the outdoors.”

He became involved in the False 
Cape Gun Club as a child. Some of the 
decoys he carved as young boy sits in 
his shop as well. While living in his home 
state, Page met his wife, Beth, a native 
of Sampson County. Together, they have 
a son, Dylan, and a daughter, Skye. His 
son is graduating from the University of 
North Carolina-Chapel Hill with a degree 
in nuclear medicine. His daughter is a 
senior at Union High School.

Down the road from his home, he owns 
a piece of property called the Leaning 
Tree. In the future, he hopes to host kayak 
trips and dinners for guests. He’s also 
thinking about having classes to teach 
people how to make their own duck calls 

or wooden decoys.
“I grew up hunting with wooden 

decoys, so I would like to get back into it,” 
Page said.

The carpenter by trade has crafted 
many items out of wood throughout his 
life. He’s only been making duck calls 
for about a year and a half, but Leaning 
Tree Game Calls is something he wants 
to devote his time to after he retires from 
carpentry work.

“I really enjoy doing it and it’s a lot of 
fun,” Page admitted. “Every little piece of 
wood is different.”

Some of the wood types used to make 
the hunting calls are pecan, black walnut, 
eastern cedar and African woods.

“I have a little bit of everything,” Page 
said about the varieties. “Every piece of 
wood sounds different with a duck call.

“I enjoy working with the different 
woods because each one gives you 
different grain,” he said. “Plus I love to 
hunt, so I get to actually use them.”

To promote Leaning Tree Game Calls, 

he’s attended several decoys shows and 
festivals up and down the East Coast. The 
events give Page an opportunity to show 
off his handmade crafts.

“I enjoy going to shows,” he said. “You 
meet so many great people. Sometimes 
you end up using your profits to buy 
everyone else’s stuff. But you make a lot of 
connections and that’s what the shows are 
about. Your products can go all around the 
country and everyone else can find them.”

Page and his Leaning Tree Game 
Calls also plans to branch off into making 
lanyards and T-shirts.

“We’re going to try expanding into 
different things,” Page said.

When it comes to the outdoors, Page 
said it’s kind of like his church. For many 
hunters such as Page, Mother Nature 
provides a sanctuary.

“When you’re out in the woods, it’s 
where you are most at peace and you feel 
good,” Page said, “especially with family. I 
do a lot of duck hunting with my son and 
daughter.”

Each 
product at 
Leaning Tree 
Game Calls 
has a unique 
design.

Leaning Tree Game 
Calls offers a variety of 

products for customers.
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   Committed to Agriculture.
           Committed to You.

1780 Southeast Blvd, Clinton, NC  |   910.592.8121
CapeFearFarmCredit.com |  NMLS# 671714

Financing available for: 
• Recreational Property
• Homes
• Equipment

• Farm Land
• Operating Expenses
• and much more!

00762192

1780 Southeast Blvd, Clinton, NC  |   910.592.8121
CapeFearFarmCredit.com | NMLS# 671714

• Recreational Property
• Homes
• Equipment

• Farm Land
• Operating Expenses
• and much more!

00762192

   Committed to Agriculture.   Committed to Agriculture.
                      Committed to You.
   Committed to Agriculture.

Committed to You.
   Committed to Agriculture.A lender who 

understands ag.

  | 1780 SE Blvd, Clinton, NC | 910.592.8121 | CapeFearFarmCredit.com

Loans for agriculture, 
homes, and rural living.

446 Faison Hwy (Hwy 403) • Clinton, NC 
28328

910-592-4779

Family operated welding & machine shop serving local 
industries, farming, and consumer repair needs.

WELDING SHOP SERVICES
Fabricating and repairs including heavy equipment

MACHINE SHOP SERVICES
Drive shafts for cars and trucks. Custom shafting,

grinding, boring, drilling, sheet metal, shearing, bending, and rolling.
WIDE SELECTION OF INDUSTRIAL SUPPLIES

Industrial gases, welding supplies, metal, bearings,
chain, sprockets and PTO supplies

You don’t have
to buy new.......
If it’s broken,

Thomas can usually
Fix it!

Some of his best moments 
as a child was spent with 
his father, Walter Page. It’s 
something he still loves to 
do.

“We just have a good 
time out there,” Page said 
about spending time with 
his family. “Anything dealing 
with outdoors — I’m happy.”

He also thinks about his 
son, Dakota, who passed 
away from a brain tumor 
nearly 20 years ago

“I also think about him 
a lot when I’m out in the 
woods,” Page said while 
looking at the young boy’s 
picture on the wall. “It kind 
of brings me back to him.”

The outdoorsman is also 
involved in falconry, a type 
of hunting in which wild 
quarry are hunted in its 
natural habitat by a trained 
bird of prey. Page and his 
son use red-tailed hawks to 
catch rabbits and squirrels. 
Afterwards, the hawks a 
released back into the wild.

“It’s like a partnership,” 
Page said about the activity. 

“We go out in the fall, in 
September, catch a wild bird 
and train it. In three weeks, 
we’re hunting in the wild 
and the bird is following us 
around.”

Leaning Tree Game 
Calls are available in local 
stores. Some of the locations 
include Matthews Drug 
Store, Daughtry’s Bait & 
Tackle and Simply North 
Carolina.Simply North 
Carolina.

For more information 
about Leaning Tree 
Game Calls or becoming 
involved in classes, contact 
visit www.mkt.com/
LeaningTreeGameCalls 
or the Facebook page 
at www.facebook.com/
LeaningTreeGameCalls. 
Page may also be 
contacted by calling 910-
249-3001 or by email at 
LeaningTreeGameCalls@
gmail.com.

Reach Chase Jordan at 910-249-4617. 
Follow us on Twitter at @SampsonInd 
and like us on Facebook.
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Pecan Recipes

Servings: 9
Directions:
1 cup chopped Surratt Farms 

pecans
1 cup brown sugar, packed
1/4 cup flour
1 stick butter, melted, cooled
2 eggs, beaten

Preheat oven to 350. Line muffin tins 
with foil baking cups; spray with Pam.

Mix together pecans, sugar and 
flour. Beat eggs and melted butter 
until foamy. Pour into flour mixture 
and mix until just blended. Pour into 
prepared baking cups and bake for 
20-25 minutes.

Special Notes:
Nine muffins will not be enough! 

Double recipe and use both a 
12-muffin and 6-muffin tin. Great for 
holiday brunch

Southern Style 
Sweet Potato 
Pecan Casserole

Servings: 15

Ingredients:
5 large sweet potatoes
3 ½ sticks butter (the real stuff, not 

margarine, not fake margarine, REAL 
cream butter, lightly salted)

2 tsp salt
3 cups brown sugar
2 pound pecans (they’re 

pronounced ‘puh-kahns’ not ‘pee-
kans’)

1 dash of vanilla
1 dash of nutmeg
Lots of cinnamon (about 5 tsp)

Directions:
In large sauce pan, boil the sweet 

potatoes with 1 tsp salt until soft (in the 
south, soft means extremely mushy). 
However, boil only until the potatoes 
are soft enough to mash, but not so 
mushy that they’ve absorbed all the 
water (about 30 min). Strain the water, 
run cool water over the potatoes, 
strain again, let cool just long enough 
so that you can pull the skins off with 
your hands without burning off your 
fingerprints. Preheat oven to 300 
degrees.

Put the peeled sweet potatoes in a 
large mixing bowl. Add 1 ½ sticks of 
butter. Mash thoroughly while melting 
the butter with the hot sweet potatoes. 
Add the remaining 1 tsp salt, 1 ½ cups 
brown sugar, 2 ½ tsp cinnamon. Mix 
well. Lick the spoon to make sure it 
tastes okay. Spoon into large baking 
dish, leaving about 1 inch to the top.

If the pecans are whole and not 
crushed, leave them in their plastic 
bag and crush with a blunt object, 
like a hammer or a large can of soup. 
Crush until pieces are about ¼ inch 
in diameter. Melt the remaining 2 
sticks of butter in medium saucepan 
on low heat. Slowly stir in remaining 1 
½ cups brown sugar, dash of vanilla, 
dash of nutmeg, and remaining 2 
½ tsp cinnamon. Mix well. Stir in 
crushed pecans. Mix well. Spoon on 
top of mashed sweet potato mixture in 
baking dish. Bake for 30 to 45 minutes 
until hot.

Pecan Pie Muffins

Servings: 6
Directions:
6 Pork Loin Chops
1/2 cup celery
1/2 cup bell pepper
1/2 cup onion
1 Tbs butter
1 can cream of mushroom soup
2 cups beef broth
1 cup dry white rice
1/2 cup Surratt Farms pecans 

chopped
2 Tbs worcestershire sauce
Paprika
Salt and pepper

In skillet, brown pork chops and 
set to the side, cook celery, bell 
pepper and onion in butter until 
soft. Stir in soup, rice, broth, pecans 
and worcestershire. Pour into a 
casserole dish. Place pork chops 
on top. Sprinkle with paprika and 
bake covered for 35 minutes in a 350 
degree oven. Uncover and bake 10 
minutes more or until pork chops are 
tender and golden.

Pecan Pork Chop Casserole

Servings: 4
Directions:
4 12 oz bonelss rainbow trout filets
1 cup buttermilk
2 tbs lemon pepper
1/2 tsp salt
1 cup finely ground Surratt Farms 

pecans
1 cup cracker crumbs
8 pieces bacon
lemon wedges

Whisk buttermilk with lemon 
pepper and salt. Pour into a pie 
plate or shollow dish. Mix pecans 
and cracker crumbs and place in 
a separate dish. Fry the bacon and 
remove from pan but do not drain the 
drippings. Dip filet in buttermilk and 
then in crumb mixture. On medium 
to high heat brown for 3 to 5 minutes. 
Turn filets and brown for 2 to 3 
minutes more. Crumble bacon over 
the top and use lemon for garnish.

Pecan Crusted Trout
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We would also like to say �ank You, to our local farmers 
and we are proud of your accomplishments.

1940 Hobbton Hwy.,Clinton 
LOCATED ON HWY. 701 N.

P.O. BOX 67

.cnI ,ycnegA ecnarusnI 
Lockamy/Tek

592-4700

Hog/Poultry Farmers
We have very competitive rates on hog/

poultry houses. Call us today for a quote!

Specializing in 
leafy greens, 

mixed 
vegetables & 

sweet potatoes

BURCH FARMS
685 Burch Road

Faison, NC 28341

910-267-5781 | FAX: 910-267-1133
GEORGIANA’S brand SWEET POTATOES
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We Service All Brands!
Murfreesboro, NC (252) 398-3116
Kenansville, NC (910) 296-9840

www.bbandi.comThe Leader in Precision Irrigation

TRIUM
5,000 plants 
per hour,  
per row

available in 2, 4, 6 or 8 RowCompletely adjustable to your farm needs!
THE Industry Standard For Tobacco Setters

#1 for 4 Straight Years

Take Advantage of early
order discounts - order

by Oct. 1st and Save!

DON’T MISS OUT ON OUR
OUTSTANDING OFFERS
Purchase a new Valley  center pivot, corner, or 
linear machine and receive large cash allowances 
or low rate financing. Stop in and see us today 
before these offers expire!

www.valleyirrigation.com

LARGE REBATES
AVAILABLE
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We Service All Brands!
Murfreesboro, NC (252) 398-3116
Kenansville, NC (910) 296-9840

www.bbandi.comThe Leader in Precision Irrigation

TRIUM
5,000 plants 
per hour,  
per row

available in 2, 4, 6 or 8 RowCompletely adjustable to your farm needs!
THE Industry Standard For Tobacco Setters

#1 for 4 Straight Years

Take Advantage of early
order discounts - order

by Oct. 1st and Save!

2009 C & M Top 24
Transplanter
1 Man Feeds 2 Rows/Demo
Model Barely Used

A steal at $10,775

2014 Model List Price
$14,237

Murfreesboro, NC
(252) 398-3116

Kenansville, NC (910)
296-9840

www.bbandi.com

DON’T MISS OUT ON OUR
OUTSTANDING OFFERS
Purchase a new Valley© center pivot, corner, or
linear machine and receive large cash allowances
or low rate financing. Stop in and see us today
before these offers expire!

www.valleyirrigation.com/promise

LARGE REBATES
AVAILABLE

Availabe Soon At Our
Kenansville Location Call 

Today For Information 
and Pricing!

®

Group Benefits and Commercial 
Services

COVERAGE AVAILABLE:
Equipment, General Liability, Worker’s Comp

Farm Owners, Auto & More

Call us for a Quote:
910-592-8611 or 

800-789-6598

LIVESTOCK CONFINEMENT 
ROW CROP FARMING

INSURANCE 

209 Airport Road • P.O. Box 680 • Clinton, NC 28328 • (910) 592-8611 • (800) 789-6598
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These commitments are an essential part of who we 
are and, as responsible pork producers, we recognize 
these efforts as our moral and ethical obligation. As the 
world’s largest pork producer, caring for our animals 
while managing our environmental inputs and outputs 
will always be two of our main sustainability drivers. Just 
as important, however, are the programs that support our 
employees, assist our communities, uphold the safety 
and quality of the food we produce and create value 
within and beyond our company. We are proud to be 
doing our part to help feed a hungry world.
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